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Agricultural  Chemical  Investigations  ••• 

Agricultural  Chemical  Research  Division    •  ■ 

The  citrus  canning  waste  disposal  problem  in  Florida.    By  R.  S.  Ingols. 
Sewage  Works  Assoc.  Jour.  17(2) : 320-330 .  March  19^5. 

Vitamin  C  content  of  processing  residue  from  Florida  citrus  fruits. 
By  C .  D.  Atkins,  Eunice  Wiederhold,  and  Edwin  L.  Moore.    Fruit  Prod. 
Jour,  and  Amer.  Food  Mfr.  2^(9) : 260-262,  28l.     19^5.     (With  Fla. 
Citrus  Commission.) 

Flavor  and  ascorbic  acid  (vitamin  C)  retention  in  fresh  Florida  citrus 
juices.    By  Edwin  L.  Moore,  C.  D.  Atkins,  Eunice  Wiederhold,  and 
L.  G.  MacDowell.    Jour.  Home  Econ.  37 ( 5) : 290-293 .     19^5.     (With  Fla. 
Citrus  Commission.) 

Ascorbic  acid  retention  in  Florida  grapefruit  juices.    II.    During  stor- 
age of  the  canned  products.    By  Edwin  L.  Moore,  Eunice  Wiederhold., 
and  C.  Donald  Atkins.    Canner  100(8) : 55-57 .    Jan.  20,  19^5. 
(With  Fla.  Citrus  Commission. ) 

Ascorbic  acid  retention  in  Florida  grapefruit  juices.    III.    As  related 
to  individual  factors  of  canning  plant  operations.    By  Eunice  Wieder- 
hold, C.  D.  Atkins,  and  Edwin  L.  Moore.    Canner  100(23) : 12-14,23 . 
May  5 ,  1945.     (With  Fla.  Citrus  Commission.) 

Tangerine  juice  concentrates.    A  method  of  utilizing  cull  tangerines  in 
preparing  a  tangerine  sirup  and  beverage  base.    By  C.  D.  Atkins 
and  E.  L.  Moore.    Citrus  Indu3.  25(11)  :3.     1944.     (With  Fla.  Citrus 
Commission.) 

Dehydration  of  Texas -grown  snap  beans.    By  D.  J.  Pentzer.    Fruit  Prod. 
Jour .  and  Amer .  Food  Mfr .  24 ( 5 ) : 136 -137 , 157 .     19^5 • 

Nutritive  value  of  brined  and  fermented  vegetables.    By  Ivan  D.  Jones  and. 
John  L .  Etchells  .    Amer .  Jour .  Pub  .  Health  34(7): 711  -718 .     1944  • 
(With  N.C.  Agr.  Expt.  Sta.). 

Procedure  for  pasteurizing  pickle  products.    By  John  L.  Etchells  and 
Ivan  D.  Jones.    Glass  Packers  23(7) : 519-523,546,     1944.     (With  N.  C. 
Agr.  Expt.  Sta.) 
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The  areobacter  fermentation  of  cucumber-  during  salting.    By  J.  L.  Etchells, 
F.  W.  Fabian,  and  I.  D.  Jones .'Mich.  -Agr Expt .  St  a.  Tech.  Bui.  200. 
1945.     (With  Mich,  and  S..  C .  Agr .-  Expt  < ■  Stations . ) 

Report  on  studies  on  uniformity  of  quality  of  sugars.    I.  Chemical  and 
physical  studies  on  beet  sugars  of  the  1943  campaign.    By  C .  A.  Fort  and 
S.  Byall:  II.  Biological  studies  of  sugars.    By  H.  1,  Hall  and  Dorothea 
J.  Teunisson.    AIC-62.     (processed.)  1944. 

Miscellaneous  studies  at  the  Gainesville  (Fla.)  Tung  Oil  Laboratory. 

By  R.  S.  McKinney.    Proc .    Joint  Annual  Convention  Amer.  Tung  Oil  Assoc.  and 
United  Tung  Growers  Assoc.     (Processed.)    Pages  59-63.  1944. 

Effect  of  moisture  on  grinding  of  tung  kernels  and  solvent  extraction  of  meal. 
By  A.  F.  Freeman ^  F.  C.  Pack,  and  R.  S.  McKinney.    Proc.  Joint  Ann.  Conv . 
Amer.  Tung  Oil  Assoc.  end  United  Tung  Growers  Assoc.     (Processed.)    Pages  43-52. 
Oil  and  Soap  21(11):  328-330.  1944. 

Hulling  and  expression  of  oil  from  tung  fruit.    By  R.  S.  McKinney  and  Ruby 
E..0glesbee.    Proc.  Joint  Ann.  Conv.  Amer.  Tung  Oil  Assoc.  and  United  Tung 
Growers  Assoc.     (Processed.)    Pages  87-97-  1944. 

The  effects  of  zinc  and  other  trace  elements  on  oil  content  of  tung  fruits. 
By  George  M.  Bahrt ,  Robert  Jones,  Ernest  Angelo,  Andrew  F.  Freeman, 
Frank  C.  Pack,  and  Robert  S.  McKinney.    Proc.  Joint  Ann.  Conv.  Amer.  Tung 
Oil  Assoc.  and  United  Tung  Growers  Assoc.  (Processed.) 
Pages  98-101.    1944    (With  Bur.  Plant  Indus.,  Soils,  and  Agr.  Engin.) 

Studies  in  the  expression  of  oil  from  tung  fruit.    By  R.  S.  McKinney, 

N.  J.  Halbrock,  and  Ruby  E.  Oglesbee.    Oil  and  Soap  21(12) : 353 -357 .  1944. 

Some  variations  in  solvent -extracted  tung  oils  resulting  from  the  solvents 
employed.    By  Robert  S.  McKinney  and  Ruby  E.  Oglesbee.    Amer.  Tung  Oil 
Assoc.  Proc.  1945.     (Processed.)    Pages  43-47. 

Preliminary  studies  on  the  storage  of  tung  fruit  and  seed.    By  Robert  S. 

McKinney  and  Ruby  E.  Oglesbee.    Amer.  Tung  Oil  Assoc.  Proc.  1945.  (Processed.) 
Pages  48-51. 

Drying  of  hulled  tung  nuts.    By  R.  S.  McKinney,  F.  C.  Pack,  and  Ruby  E.  Oglesbee. 
Amer.  Tung  Oil  Assoc.  Proc.  (Processed.)    Pages  52-54. 

Papaya  products.    By  J.  L.  Heid  and  A.  L.  Curl.    Fruit  Prod.  Jour,  and  Amer. 
Food  Mfr.  24(2)  :4l-44,53.  1944. 

Some  salts  of  aconitic  acid.    By  J.  A.  Ambler,  J.  Turer,  and  George  L.  Keenan. 
Amer.  Chem.  Soc  .  Jour.  67(1):  1-4.     1945.     (With  Food  and  Drug  Adm. ) 

A  water-soluble  mannan  from  the  seeds  of  Daubentonia  drummondii.    By  A.  L. 
Curl  and  E.  K.  Nelson.    Amer.  Chem.  Soc.  Jour .  66(7): 1227.  1944. 

Use  of  peanut  flour  in  baking.    By  Emily  Grewe.    Food  Res .  10(1): 28-41.  1945- 

Total  and  free  amylase  content  of  dormant  cereals  and  related  seeds.  By 
Jehiel  Davidson.    Jour.  Agr.  Res.  70(6) : 175-200 .  1945. 
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Pharmacology  Laboratory 


Acute  and  subacute  toxicity  of  pure  citrinin.    By  A. ..  Mr  Ambrose  and 
Floyd  DeEds.     Soc.  Expt.'  Biol,  and  Med.  Proc.  59(25  :239-291.  1945. 

Fruit  and  Vegetable  Products  Laboratory  ( Pullman.  Wash.) 

P.ipening  Washington- grown  Elberta  peaches  for  canning.     By  A.  M.  Neubert 
and  M.  K.  Veldhuis.     Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  23(12): 
357-360,379,381.    .1944.     (With  Wash.  Agr.  Expt.  Sta. ) 

Clouding  and  sedimentation  in  clarified  apple  juice.     By  A.  M.  Ueubert 
and  M.  K.  Veldhuis.     Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  23(11): 
324-323,347.     1944.     (With  Wash.  Agr.  Expt.  Sta.) 

Variations  in  acidity  of  Concord  grape  Juice.  By  D.  R.  McCormick, 
M.  K.  Veldhuis,  and  J.  L.  St.  John.  Fruit  Prod,  Jour,  and  Amer. 
Food  Mfr.  24(4):  101-102,125.     1945,     (With  Wash.  Agr.  Expt.  Sta.) 

Cleaning  vined  canning  peas',  by  froth  flotation.     By  A.  M.  Neubert  and 
M.  K.  Veldhuis.    Food  Indus.  17(5):74-77,  138,190,192,194,196. 
1945.     (With  Wash.  Agr.  Expt.  Sta.) 

Microbiology  Research  Division 

Quality  of  egg  powder,  affects  rate  of  change  in  solubility.  By  L.  S, 
Stuart,  Harry  E.  Goresline,  Helen  F.  Smart,  and  Virginia  T.  Dawson. 
Food  Indus.,  17(2) :  98-100, 186.  1945. 

Enzyme  and  Phyto chemical  Research  Division      •  ',.,.. 

(The  work  on  enzyme  is  supported  in  part  by  the.  subappropriatlon  for 
Agricultural  Chemical  Investigations  and  in' part  by  the  Special  Re- 
search Fund;  all  publications  are-  listed '.below  under, ."Special,  Research 
in  Agriculture.") 

Special  Research  in  Agriculture 
(Under  Bankhead-Jones  Act  of  June'  ^9,  1935) 
Enzyme  and  Phytochemi cal  Research  Division 

Digestion  of  raw  starch.   ..By -A.  X  Balls  arid  S.  Schwimmer.    Jour.  Biol. 
Chem.  156(1) :203- 210.     1944.  ;    ;     .  . 

Behavior  of  wheat  starch  wi th  enzyme  preparations  from  pancreas  and 

Aspergi llus.  (Abstract.)  By  Sigmund  Schwimmer.  '  Fed.  Amer.  Socs.  Expt. 
Biol.  Proc.  4(1):102.  1945. 

Comparison  of  crude  and  purified' preparations  of  a  leucylpeptida.se  assoc- 
iated with  beef  muscle.     By  Sigmund  Schwimmer.     Jour.     Biol.  Chem. 
154(2)  -.361-366.  1944. 

Regeneration  of  heat-inactivated  peroxidase.    By  Sigmund  Schwimmer. 
Jour.  Biol.  Chem.  154(2) : 487-495.  1944. 


Allergen  Research  Division 

.  •  •  The  Chemistry  of  -  allergens .  X.  Comparison  of  chemical  and  Immunologi- 
cal properties  of  CB-1A.  preparations  from  domestic  castor  "beans 
and  Brazilian  -fc-astqp.  bean- pomace-. By  \Foseph  R.  Spies,  E.  J.  .  - 
Coulson,  and  Henry  Stevens.    Amer.  Chem.  Soc .  Jour.  66(10): 
I7.98-I799-  •  19^  •  -      -  --  :'r   • 

The  immunochemistry  of  allqrgens .  VI .  Anaphy lactogenic  properties 

of  a  proteic  component  of  kapok  seed  and  the  relationships  of  kapok- 
seed  antigens  ;t<p  cottonseed  .antigens .    By.-E>  J,-  Coulson,  .Joseph 
•         R.  -Spies,  and 'Henry  Stevens.  .  Jour.  Immunol .  k-9  ( 2 ) :  99  -116 .  19kk. 

Naval  Stores  Investigations 

Naval  Stores  Research  Division  .  •  .  :  : 


Further  information  on  effect  of  chemical  stimulation  on  grades  and 

cloudiness  of  rosin.    Naval -Stores  Rev.  55(*0  :  8  and  10.    April  28,. 
■  19^5.   • Jour .  Amer-  Turpentine  Farmers lAasoc  .  7(9) : 12-13 ?    June  19^5. 

Emergency  Rubber  Project 

The  compounding  of  guayule  rubbers.    Effect  of  carbon  black  loadings. 
■  :  •      By  Frederick  E.  Clark  and  "Wilfred  F.  L.  Place.    Indian  Rubber  World. 
'    112(1): 67 -72.   .19^5.  '  '   .      ■  .-■ 

Improving  guayule  rubber  by  shrub  retting.    By  Jonathan  W.  White,  Jr., 
Joseph  Naghski,  Paul  J.  Allen,  Sam-R.  Hoover.,- and  J..  J.  Williaman,  • 
India  Rubber  World  111  (5):  570-573!     19^5 ." 

Aerobic  decomposition  of  guayule  shrub  (Par  then  i-um-  argentatum.  Gray. ) 
.  "  By  Joseph  Naghski,  Jonathan- W.  White,..  Jr.,  and.  Sam. R  .  Hoover. 
Jour.  Bact.  48(2) :  159-178.    ±9hk.  • .  .' 

Distribution  of  rubber  in  Cryptostegia.  as.  a  factor  in  its  recovery. 
By  E.  T.  Whittenberger ,  B.  A.  Brice,  and  M.  J.  Copley.  India 
Rubb er  World .  .  1 12  ( 3 )' : 319 -323 .    19^5 .  . 

Anaerobic  fermentation  of  Cryptosfcegia  leaves-  for  recovery  of  rubber. 
By  Joseph  Naghski,  Jonathan  W.  White,'  Jr.,  Sam  R.  Hoover,  and  ■ 
J  .  J.,  Williaman,.    Jour .  Bact .  h% 6.) :  56>-574 .    19^5  • 

Ursolic  acid  and  paraffin  hydrocarbons  from  Cryptostegia  leaves. 
■•  '  '■  By -Jonathan  W.  White,  Jr.  and  F.  R.  Senti...    Amer.  Chem.  Soc.  Jour. 

.67(5)1881-882.  19^5.    ■•;    '"<r"':       . ,%  '  i  ... 

•., .    .  . ..  . , 

f  .•>.■  ■;       .   r  V  ■  , 

Oil  Blue  NA  as  a  stain  for  rubber  in  sectioned  "or  ground  plant  tissues. 
-•     ■  :By  Robert  T  .  Whittenberger ,    Stain.Tech..  19(-2  ).:93 -9Q.    July  19^. 
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Retting  as  an  aid  to  rubber  extraction  from  goldenrod.    By  J.  J. 

Spadaro,  E.  F.  Pollard,  and  N.  Porges.     Bobber  Age  56(1): 53-59.  1944. 

A  solution  method  for  the'j compounding  of  ■  goldenrod  rubber.  ; 

By  Forrest' L.  McKennon  4&d  J.  Raymond  Lindqui st.  . Rubber  Age  •■•  '■ 
56(3):  289-292.  1944. 

Isolation  of  quereitrin<  arid  quercetin- from  goldenrod  material.   ..»  -  r. 
By  J.  D.  Guthrie,  R.  T.  O'Connor,  M.  F.  Stansbury,  and  T.  R.  Savich. 
Amer.  Chem.  Soc.  Jour.  66(10)  :1794-17^5v:    1944.  .    ,>.•  ;■ 

Physical- chemical  investigations  of  goldenrod  rubber.     IV, .  Increase 
in  viscosity  and  formation  of  photogels  by  irradiation  of  goldenrod 
rubber  in  the  absence  of  oxygen.    By  Morris  M.  Graff  and  Evald  L.  Skau. 
Jour.  Phys.  .  Chem.  .49(1) : l~4v-i945. \  ,  - 

Admini  strati on 


General  .  . 

Meat  dehydration;    U.  S.  Dept.  Agr.  Cir..  706.46  p.  1944.  Prepared  . 
under  direction  of  Committee' on' Dehydration  of  Meat.  ;  (With  Bureaus 
Animal  Indus.  t  Dairy  Indus.,  Human  Nutrition  and  Home.  E eon. ,  and  Plant 
Indus.,  Soils,  and  Agr.  Engin. ;  Univ.  of  Chicago;  and  Amer.;  Meat 
Inst. ) 

•  >•>  ■  •  •         Regional  Research.  Laboratories  . 

Northern  Regional  Research  Laboratory '.  ■    •;•  v.  .  „•  .'  • 

Pencillin.     II.     Natural  variation  and  pencillin  production  in 
P e'n-i  cllli uaf  hotatum  and-  al li  ed;  sp e ci e s .  .'.-By .  Xenne th  B.  Raper, 
Dorothy  F»'  Alexander,  and  Robert  D.  Coghill..;  -Jour.  Bact.  -48(-6) :  . 

v"--«39-669.^:,1944.,-  r.^.l  "-  ■  f;U\  .rfli\\:- Z 

Penicillin.  III.     The  stability  of  penicillin  in  aqueous  solution. 
•  ;;;  By  Robert  G.  •  Benedict/ .  William  -H.-...  -Schmidt;:, .  Robert  D,  Coghill,  and 
A.  Paul  Ole son.     Jour.    Bact.     49(l):85-95.  1945. 

-  —  '•Penicillin.  -  IV/:  a-  device  fo replacing  ■cylinders- ;on  assay  plates. 

By  Max  D.  Reeves  'and  William  H„<  Schmidt.-  "Jour., .Bact..  49(4) : 395-400. 
1945. 

Penicillin,.'    VI  .    Effect- o  f  di  sso  ciation:  phases- of  .  Bacillus  subtilj.s. 
on  peril  cllli  n  assay.    By -William  H..  .Schmidt,-  George  .E.  Ward',  .and; 
Robert  D.  Coghill.     Jour.     Bact.  49(4)  :411-412.  1945. 


Penitrinic  acid,  a  new  pigment  from  Penicl Ilium  notatum. 

By  Frank  H;  Stodo la,  Jacques  L.  Wachtel,  Andrew  J.  Moyer,  and 
Bobert  D.  Coghill,  Jour.  Biol.  Chem.  159(1) :67-70,  19^5. 

Fermentation  process  for  itaconic  acid.    By  Lewis  B.  Lockwood  and 
George  E.  Ward.    Indus,  and  Srigin.  Chem.  37(h)  :405-4o6.    1945.  - 

Some  factors  affecting  the  production  of  itaconic  acid  by  Aspergillus 
terreus .    By  Lewis  B.  Lockwood  and  Max  D.  Reeves.    Arch.  Biochem. 
6(3): 455-^69 .  ■■ " 19^5 • 

•The  laboratory-scale  production  of  itaconic  acid  by  Aspergillus -terreus . 
Ey  A.  J.  Moyer  and  R.  D.  Coghill.   -Arch.  Biochem.  7(1) : 167-183- 
19^5. 

New  Aspergilli  from  soil.    By  Kenneth  B.  Raper  and  Charles  Thorn. 
Mycologia.  36(6)  :555-575-  1944. 

The  production  and  characterization  of  ultraviolet- induced  mutations 
in  Aspergillus'  terreus .    I.    Production  of:  the  mutations.  By 
A.  .Hollaender,  E.-  B.-  'Raper,  and  R.  tD.  Coghill.  .  Amer.  Jour.  Bot. 
32(3)  :160-165:    1945.  w    .  , 

The  production  and  characterization  of  ultraviolet- induced  mutations  in 
Aspergillus  terreus .  II.    Cultural  and  morphological  characteristics 
of  the  mutations.    By  Kenneth  B.  Raper,  Robert  D.  Coghill,  and 
Alexander  Hollaender.    Amer.  Jour.  Bot.  32(3)  :l65-17§.    1945".  (With 
Natl.  Inst.  Health.) 

The  production  and  characterization  of  ultraviolet-induced -mutations 
•   in  Asp  erg  i  litis  terreus .    III.    Biochemical  characteristics  of  the 
mutations.    By  Lewis  B.  Lockwood,  Kenneth  B.  Raper,  Andrew  J.  Moyer, 
and  Robert  D.  Coghill.    Amer.  Jour.  Bot.  32(4) :2l4-217.  1945- 

Making  starch  from  wheat  flour.    By  R.  J.  Dimler.  -  AIC-68.  (Processed.) 
1944.  ....  .  ..v  ■  . 

Stored  and  damaged  wheats  for  starch  production.    By  M.  M;..MacMasters  and 
G*  ■  E.  Hilbert.  -Cereal  Chem.  21(4) :258-266. .  1944. 

Production  of  starch  from  wheat  and  other  cereal  flours.    By  R.  J.  Dimler, 
H..A,  Davis,  C.  E.  .Rist,  and  G.  E.  Hilbert.  -  Cereal  Chem.  21(5)  :430-446. 

1944.     .         .  .     ...  . 

Improvements  in  the  determination  of  starch  in  corn  and  wheat. 
By  F.  R.  Earle  and  R.  T.  Milner.    Cereal  Chem.  21(6) : 567-575.  1944. 

The  composition  of  the  "amylodextrin"  fraction  of  wheat  flour.  By 

M.  M.  MacMasters  and  G.  E.  Hilbert.    Cereal  Chem.  21(6) :548-555-  1944. 


Glutinous  corn  and  sorghum  starches.    By  Majel  M.  MacMasters  and 
G.  E..  Hilbert.     Indus,  and  Engin.  Chem.  36(10) :958-963 .  1944. 

Mechanical  properties  of  films  from  amy  lose,  amylopectin,  and  whole 
starch  triacetates.    By  Eoy  L.  Whistler  and  G.  E.  Hilbert.  Indus, 
and  Engin.  Chem.  36(9) :7?6-798.  1944. 

Starch  hydrolysis  and  fermentation  "by  the  yeast  Endomycopsis  f ibuliger . 
By  Lynferd  J.  Wickerham,  Lewis  B.  Lockwood,  0.  Glenn  Petti John,  ~~ 
and  George  E.  Ward.    Jour.  Bact.  48(4) : 413-427 .  1944* 

Extraction  of  fatty  substance  from  starch.    By  Roy  L.  Whistler  and 
G.  E.  Hilbert.    Amer.  Chem.  Soc.  Jour.  66(10) : 1721-1722 .  1944. 

Proposed  use  of  starch  sponges  as  internal  surgical  dressings 

absorbable  by  the  body.    By  Claude  W.  Bice,  M.  M.  MacMasters,  and 
G.  E.  Hilbert.    Science  100(2593) : 227 -228.    Sept.  '8,  1944. 

Effect  of  the  sulfurous  acid  steep  in  corn  wet  milling.    By  Mary 
J.  Cox,  M.  M.  MacMasters,  and  G.  E.  Hilbert.     Cereal  Chem. 
21(6) : 447-465. '  1944.  ' 

Riboflavin  production  by  Candida  species.    By  F.  W.  Tanner,  Jr., 

Charles  Vojnovich,  and  J.  M.  Van  Lanen.    Science.  10l(26l6) :l80-l8l. 
Feb.  16,  1945. 

The  saccharifi cation  of  agricultural  residues.    A  continuous  process. 
By  J.  W.  Dunning  and  E.  C.  Lathrop.    AIC-92  (Processed.)    1945.  Indus, 
and  Engin.  Chem.  37 (l): 24-29.  1945.' 

Iron  pentacarbonyl  as  antiknock  agent  in  alcohol  motor  fuels. 
By  Isadore  Pitesky  and  Richard  Wiebe.     Indus,  and  Engin.- Chem. 
37(6) :577 -579.  19^5. 

Conversion  of  "percentage  concentration"  of  mash  or  beer  to  gallonage. 
By  E.  M.  Burdick  and  Julian  Corman.     Indus,  and  Engin.  Chem., 
Analyt.  Ed.  17  (4): 268.     1945.  ' 

The  borates  of  2,3-butylene  glycol.    By  S.  A.  Morell  and  E.  C.  Lathrop. 
Amer.  Chem.  Soc.  Jour.  67(5) : 879 -880.  1945 . 

The  preparation  of  1,3 -and  1,4-pentadienes  from  furfural.    By  L.  E. 
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R.  J.  Foster,  and  C.  Bradford  Croston.     Indus,  and  Engin.  Chem. 
37(2): 175-177.  1945. 
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The  influence  of  velocity  gradient  on  the  relation  between  viscosity  and  con- 
centration in  cuprammonium  solutions  of  cellulose.    By'.  W..  James  Lyons, 
Jour.  Chem.  Phys.  13(1) :^3-52.  19^5. 
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Gamma- tocopherol  as  a  precursor  of  a  red  quinoid  substance  developed  in  cotton- 
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Thermal  properties  of  fats  and  oils.    I.    Apparatus  and  techniques  for  low 
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Effect  of  light  on  the  reaction  of  tyrosine  in  the  Van  Slyke  volummetric 
amino  nitrogen  apparatus.    By  Thomas  D.  Fontaine  and  George  W.  Irving,  Jr. 
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Alterating  current-operated  thermionic  titrimeter  with  adjustable  range  and 
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Nutting.    Jour.  Phy.  Chem.  k9 (3 ): 192-211.  19^5. 

Dextrinization  of  potato  starch  with  gaseous  hydrogen  chloride.  By 
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P.  L. .Nichols,  Jr.,  B.  M.  Hamilton, . Lee  T.  Smith,  andE.  Yanovsky. 
Indus,  and  Engin.  Chem.  37(2)  :201-202.  1945. 
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Preparation  and  pyroiysis  of  alkyl  alpha -acetoxypr op i onat e s  .'    Effect  of 
structure  on  yield  of  acrylic  ester.    By  C.  E.  Eehberg  and  C.  H.  Fisher 
Amer.  Chem.  Spc.  Jour.  67(a) : 56-57-  a945»- 

Methacrylic  esters  of  glucose  and  other  carbohydrates.    By  Ri  H.  Treadway 
and  E.  Yanovsky.    Amer.  Chem.  Soc.  Jour.  67(6):1038.  1945. 

Effect  of  deodorization  and  antioxidants  on  the '.stability  of  lard.  By 
R.  ¥.  Riemenschneider ,  S.  F.  Herb,  E.  M.  Hammaker,  and  F.  E.  Luddy. 
Oil  and  Soap  21(10) : 307.-309.  1944. 

Stability  values  of  fats  by  the  active,  oxygen  method  and  by  storage  in 
glass  vials.'  By  R.  W.  Riemenschneider  and  R.  M.  Speck.    Oil  and  Soap 
22(1): 23 -25.  1945. 

Oxygen  absorption  of  methyl  esters  of  fat  acids, -and  the  effect  of  anti- 
oxidants.  'By  A.  J.  Stirton,  J.  Turer,  and.R.  W.  Riemenschneider. 
Oil  and  Soap  22  (4 J: 81-83."  1945. 

Formation  of  isomeric  hydroxy  acids.by  sulfation  of  oleic  acid.  By 
B.  B.  Schaeffer,  E.  T.  Roe,.  J.  A.  Dixon,  and  W.  C.  Ault'.    Amer.  Chem. 
Soc.  Jour.  66(11) : 1924-1925.  1944. 

Epoxidatibn  of  "oleic  acid,,  methyl-  oleate,  and  oleyl  alcohol  with  per- 
benzoic  acid.    By  i)aniel  Swern,  ,T .  ¥.  Findley,  and  J;  T.'Scanlan. 
Amer.  Chem.  Soc.  Jour.  66(11) : 1925-1927.  1944. 

Epoxi-tfatrion  unsaturated  , fatty  materials  with  peracetic  acid  in  glacial' 
■acetic  acid  solution.    By  Thomas  W.  Findley,  Daniel  Swern,  and  John 
T.  Scanlon.    Amer.  Chem.  Soc.  Jour.  67(3)  :4l2-4l4 .     1945.  •  ■ 

Aliphatic  esters  of  the  9,10 -dihydroxystearic  acids.    By  Daniel  Swern 
and  E.  F/ Jordan,  Jr'.    Amer.  Chem.  Soc.  Jour.  67(6)  :902 -903.  1945. 

« 

Determination  of  fatty  acid  monoesters  of  levo -ascorbic  and' dextro- 
isoascrobic  acids -in  fats  and  oils.  By 'J.  Turer-andR.  M* Speck.  ' 
Indus,  and  Engin.  Chem.  Analyt.  Ed.  16(7) : 464 -465.  1944. 
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Determining  the  hydroxy!  -corttent.;^  .certain  organic  compounds'.  Macro- 

and  semimicromethods.    By  C.  L.  Ogg,  W.  L.  Porter,  and  C.  OS  Willita. 

Indus,  and  Engin.  Chem.,  Analyt.  Ed.  17(6) : 394-397 .  '  19^5. 

Western  Regional  Research  Laboratory.  £  •"■'.'":?>.• 

Tray  materials  in  relation  to  sulfited,  dehydrated 'vegetables. •  AIC-75. 
(Processed.)'   19^5  •    Food  Packer  26(11) :  50, 52, 5l+.     Oct.  I9I+5. 

Drying -rate  nomographs.    VI-     Sweetpotato  strips.    AIC-31-VI.  (Processed.) 
19M.     Canner  100(20)  :22, 23.  I9I+5. 

Drying-rate 'nomographs.    VII.    .White  potato  half  cubes.    AIC-3>  VII. 
(Processed.)     19^5-  '  " 

New  Peroxidase  test '.procedure  for  dehydrated  potatoes  to  indicate  adequacy 
of  "bleaching.    AIC-58.     (Processed.)     19kk.    AIsa  pub .'  under  title  "New 
peroxidase  test.    Low  blanching  period  for  dehydrated  potatoes  necessi- 

.   tates  this  procedure,"  by  Herman  J.  Morris  and  Hans  Lineweaver,  in  Food 
Packer. ',26 ( 1)  :k0,%2.    Jan.  19I+5. 

Severe  blanch.,  doesn't  improve  dehydrated  potato  quality.    By  Horace  Camp- 
bell,. Hans  Linewe aver,  and  Herman  J.  Morris.    Food  Indus.  17  (*0  :92- 9^, 
186, 168, 190, 192,-I9^.     19^5.    •      •.     .  ,•  '% 

Apparent  increase  ;in  Carotene  of  carrots  during  .process  of  dehydration. 
'By  Glen  F.  Bailey- and  Herbert  J. .Dutton.  Fruit  Prod.  Jour. "and  Amer. 
Food  Mfr.  2U ( 5) :  138, 142,155.     I9I+5.  '  '' 

*  • . 

.Determination  of  water  in  dry  food  materials.  .  Application  of  the  Fischer 
volumetric  method.-  -By.  C  M.  Johnson.    Indus,  and  Engin.  Chem. ,  Analyt. 

Ed.  17(5): 312-316.  19^5.  \  "•' 

Home  preparation  of  Velva  fruit      a  new  frozen  fruit  dessert.  AIC-53* 
'(Processed.)     I9I&.  :  West.    Frozen  Foods  5(12)  : 3-1+.     I9I+V.'    Blue  Anchor 
21(4) :22-2k.  19kK. 

Commercial  preparation  and  freezing  preservation  of  sliced  apples.  AIC-57. 
(Processed.)    ■  i.9W'.;"' Essentially  same  article  also  pub :  under  title 
"Sulphur  dip  prevents  browning  of  frozen  sliced , apples'* 'iii  Food  Indus. 
16(10) : 89-81, 137-138.    19^.  '"'V':'      "  % 

Frozen  tomatoes  not  too  good,-  Juice  has  possibilities.    Food  Indus.  16(8): 
87-88.     19hk.    Ice  and  Ref rig.  107(3) : 55-  19^. 

Impact  effect  on  moisture  barriers  at  low.. temperature .    By  William  Rabak 
and  J.  B.  Stark.  '  Mod.  Packaging  18  ( 8) :  1 37  - i 39, 166 ,  l9^fV 

Rapid  estimation  of  peroxidase  in  vegetable  extracts.    An 'index  of  blanc- 
ing  adequacy  for  frozen "vegertables .•  .  By  M.  ,P.  Masure  and  Horace  Campbell. 
Fruit  Prod.  Jour,  and  Amer.  J  Food  Mfr .  .23(12)  :  3b9-37^;.38S-""  19^. 

Catechol. test  for  frozen  fruits;  'By  J.  D.  Ponting.  Quick  Frozen  Foods 
•  7(5)  :  31,  46.    19^.    Under  different  title  in  Canner  100 (6)::  17-  19^5. 


-  16  - 


Western  Regional  Research,  Laboratory  tests  cooling  peas  with  ice- 

salt  mixture  to  reduce  splitting  of  skins.    West.    Canner  and  Packer. 
37(6)  :27.  191*5. 

Tartrates  from  grape  wastes.    Use  of  ion  exchangers  in  acid -carbonate 
cycle.    By  J.  R.  Matchett,  R.  R.  Legault,  C.  C.  Nimmo,  and  K. 
Hotter.    Indus,  and  Engin.  Chem.  36(9)  :851  -857.  191*1*. 

Process  for  production  of  asparagus -huice  concentrates.  AIC-70. 

(Processed.)    19l*5.  Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  2l+(9):267- 
270.  191*5. 

Bacterial  proteinase  from  waste  asparagus  butts.    By  Leo  Kline.    L.  R. 
MacDonnell,  and  Hans  Lineweaver.    Indus,  and  Engin.  Chem.  36(12) :1152- 
1158.    19l*l*.  '■> 

Subtilin  -  an  antibacterial  product  of  Bacillus  subtilis,    Culturing  condi- 
tions and  properties.    By  Eugene  F.  Jansen  and  Doris  J.  Hirschmann. 
Arch.  Biochem.  1*(3)  :297-309-     192*1* - 

Isolation  of  lysozyme  from  egg  white.    By  Gordon  Alderton,  W.  H.  Ward, 
and  E.  L.  Fevold.  Jour.  Biol.  Chem.  157(1)  :**3-58.  191*5- 

The  relationship  of  lysozyme,  biotin  and  avidin.    By  Gordon  Alderton,  J.C. 
Lewis,  and  I.  L.  Fevold.  .  Science  101(2615) :  151-152 .    Feb.  9,  19^5 . 

.Propionates  control  microbial  growth  in  fruits  and  vegetables.    By  E.  R. 
Wolford  and  A.  A.  Anderson.    Food  Indus.  17(6) : 72-71*, 76, 178, 180, 182, 181*. 
191*5. 

Gal -forming  derivative  of  wheat  gluten.  By  Henry  C.  Reitz,  Robert  E. 
Ferrel,  and  Harold  S.  Olcott.  Indus,  and  Engin.  Chem.  36(12) :  111*9- 
1151.  19l*l*. 

Keratin.    Modifier  for  phenolic  plastics.    By  George  H.  Brother,  Charles  H. 
Binkley,  and  Beatrice  Brandon.  Mod.  Plastics  22(7) : 157-160, 196,198. 
191*5. 

Esterif ication  of  fatty  and  amino  acids  with  1,2-epoxides  in  aqueous  solu- 
tion.   By  Heinz  Fraenkel-Conrat  and  Harold  S.  Olcott.    Amer.  Chem.  Soc. 
Jour.  66(8) :  11+20-11*21.  191*4. 

Action  of  aromatic  isocyanates  on  protiens.    By  Heinz  Fraenkel-Conrat, 
Mitzi  Cooper,  and  Harold  S.  Olcott.  Amer.  Chem.  Soc.  Joitr.  67(2)  :3lU- 
319.  191*5. 

The  reaction  of  formaldehyde  with  proteins.    By  Heinz  Fraenkel-Conrat, 

Mitzi  Cooper,  and  Harold  S.  Olcott.  Amer.  Chem.  Soc.  Jour.  67(6) : 950-95**. 
191+5. 

A  Lactobacillus  assay  method  for  levo(+) -glutamic  acid.    By  J.  C.  Lewis 
and  Harold  S.  Olcott.  Jour.  Biol.  Chem.  157(1) : 265-285.  19**5. 

The  dielactric  properties  of  beta-lactoglobulin  in  aqueous  glycine  solu- 
tions and  in  the  liquid  crystalline  state.    By  T.  M.  Shaw,  E.  F.  Jansen, 
and  H.  Lineweaver.    Jour.  Chem.  Phys.  12(11)':  1*39-1*48.  19l*l*. 


-  17  -  -  Ci 

Fruit  juices  yield  food  yeast.    By  J.  J.  Stubbs,  W.  M.  Noble,  and 
J.C.Lewis.    Food  Indus.  16(9) : 68-70, 125.  ighk. 

Vitamin  synthesis  "by  torula  yeast.    By  J.  C.  Lewis,  J.  J.  Stubbs, 
and  W.  M.  Noble.,    Arch.  Biochem.  h( 3)  : 389*^01.:  19^. 

Nutritional  value  of  yeast  protein  to  the  rat  and  the  chick.  By 
A.  A.  Klose  and  H.  L.  Fevold.    Jour.  Nutr.  29(6) : ^21-^30.  I9U5. 

Stabilization  of  .carotene  with  nordihydrogua~iaretic  acid  and  other  , 
antioxidants.    By  Emanuel  Blckoff,  Kenneth  T..  Williams,  and  Marc  la1  ■■• 
Sparks.    Oil  and  Soap  22(5) :128-131.  19^5. 

Alkali-hydrolyzed  pectins  are  potential  industrial  products.    I, II. 
By  R,  M.  McCready,  R..  S.  Owens,  and  W.  D.  Maclay.    Food  Indus.  16(10) 
69-71, 139-l^Oj  (11):92-91<-.    Oct.  and  Nov.  l$kk. 

Enzymic  preparation?,  aiid  extraction,  of  pec tinic. acids.    By  H.  S.  Owens, 
R.  M.  McCready,  and  W.       Maclay.    Indus,  and' Engin.  Chem.  36(10): 
936-938.  19^. 

iv&ho'tZ "         *l lir  ?«••• 
The  effect  of  cation&.cfc.  the  activity  of  alfalfa  pectinesterase  (pec- 
tase) .    By  Hans  Lineweaver  and  Gerald  A.  Ballou.    Arch.  Biochem. 
6(3):  373-387. 

The  properties  of  orange  pectinesterase.    By  L.  R.  MacDonnell,  Eugene 
F.  Jansen,  and  Hans  Lineweaver.    Arch.  Biochem.  6(3) : 389-^01.    19^5  • 

Viscosities  of  pectin  solutions.    By  H.  S.  Owens,  H.  Lotzkar,  R.  C. 
Merrill,  and  M.  Peterson.    Amer.  Chem.  Soc.  Jour.  66(7) : 1178-1182. 
19^. 

The  acylation  of  pectin.    By  J.  F.  Carson,  Jr.  and  W.  D.  Maclay. 
Amer.  Chem.  Soc.  Jour.  67(5) : 787-789.  19^5- 

Oriented  fibers  of  sodium  pectate.    By  K.  J.  Palmer  and  H.  Lotzkar. 
Amer.  Chem.  Soc.  Jour.  67(5) : 383-881*.  19^5. 

Errors  in  the  Zeisel  methoxyl  values  for  pectin  due  to  retained  al- 
cohol.   By  E.  F.  Jansen,  S.  W.  Waisbrot,  and  Edward  Rietz.  Indus, 
and  Engin.  Chem.,  Analyt.  Ed.  16(8) : 523-52^.  19^- 

The  surface  area  of  crystalline  egg  albumin.    By  T.  M.  Shaw.  Jour. 
Chem.  Phys.  12(9) : 391-392.  19^- 

Errors  in  the  estimation  of  the  free  fatty  acid  content  of  dried 
eggs.     (Abstract.)    By  Leo  Kline  and  C    M.  Johnson.    Fed.  Amer. 
Socs.  Expt.  Biol.  Proc.  1+(1):95.  19^5- 

Xylitol  esters  of  fatty  acids.    By  J.  F.  Carson,  Jr.  and  W.  D.  Maclay. 
Amer.  Chem.  Soc.  Jour.  66(9) :  1609-1610.  19^. 
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Adsorption  analysis  of  colorless  compounds:    methods  and  application 
to  the  resolution  of  stearic  and  oleic  acids.    By  Herbert  J.  Dutton. 
Jour.    Phys.  Chem.  k8(k) : 179-186. •  19kk>  , 

Determination  of  crude  lipid- in- vegetable  matter.  By  John  P.  Nielson 
and  G-.  S.  Bohart.  Indue,  and  Engin.  Chem.,  Analyt.  Ed.  l6(ll):701- 
703.  l$kk. 

Tannin  extract  from  western  hemlock  bark..  By  E.  F.  Potter,  K.  T. 
Williams,  T.  L.  Swenson,  and  I.  C.  Feustel.    Indus,  and  Engin. 
Chem;.  '  36(12)  illk6-Ilk9.  '  19kk.  t:    '  l 

Rapid  determination  of  starch.    Factors  for  starches,  and  comparison 
with  acid  and  enzymic  hydrolysis  methods.    By  John  P.  Nfelson 
and  Peggy  C.  "Gleasoiv. "'•  Indus,  and  Engin.  Chem.,  Analyt.  Ed.  17(3): 

:    131-13^.    19^.  •  ■ 

Device  for  rapid  closing  of  weighing  bottles.    By  Sarah  Myers  Chastain. 
Indus,  and  Engin.-  Chem.,  Analyt.  Ed.:  l6<9): 579-    19^4-:.:- •  •  ■ 

A  useful  tool  for  shaping  spectrographs  graphite  electrodes.  By 
John  E.  Eastmond.    Optical  Soc.  Amer.  Jour.  3^(10) : 621-622.  19kk. 
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INFORMATIONAL  PUBLICATIONS 


(Technical,  semi technical,  and  popular;  classified  according  to  laboratory 
or  division,  "but  not  "by  subject  or  subappropriation. ) 

Northern  Regional  Research  Laboratory 

The  Northern  Regional  Research  Laboratory.    By  E.  T.  Herrick. 
Tech.  Assoc.  Pulp  and  Paper  Indus.  Bui.  No.  55,  PP-  1-3 • 
June  30,  19^5. 

Penicillin  production  and  agriculture.    By  0.  E.  May. 

U.  S.  Bur.  Agr.  Econ.  Agr.  Situation  28(10)  :9-H.  Oct.  19kh. 

Sugars  from  wood.     (Symposium.    Introductory  remarks.) 

By  G.  E.  Hilbert.    Indus,  and  Engin.  Chem.  37(1): 3-^.  19^5- 

Soybean  research  -  a  look  into  the  future.    By  0.  E.  May. 
Soybean  Digest  '+(11) : 39-^0.  19^. 

Soybeans:    certain  agronomic,  physical,  chemical,  economic,  and 
industrial  aspects.    By  J.  E.  Shollenberger  and  Warren  E.  Goss. 
AIC-7I+.  (Processed.)  I9U5. 

Processing  soybeans.    By  ¥.  E.  Goss.    Soybean  Digest  5(1) : 6-9. 
19^.. 

Refiners  of  soybean  and  other  vegetable  oils.  AIC-90. 
(Processed.)    191*5 . 

Alcohol  extraction  improves  the  soya  flour  flavor  and  color. 
By  A.  C.  Beckel  and  A.  K.  Smith.    Food  Indus.  16(8) :71, 119. 
19kk. 

Noreplast.    Section  on  pages  103-105  of  book,  "The  New  Plastics," 
by  Berbert  R.  Simonds,  M.  E.  Bigelow,  and  Joseph  V.  Sherman. 
Pub.  by  D.  Van  Nostrand  Co.  19^5. 

Earvesting  rubber  from  wheat  fields.    Co-op  Grain  Quarterly. 
3(2):  77-80.    May.  191*5. 

Southern  Regional  Research  Laboratory 

Industrial  utilization  of  southern  farm  crops.    By  0.  E.  May. 
Mfg.  Rec.  113(11): 37-39, 70, 72, 7^,76.  19W. 

Industrial  utilization  of  southern  farm  crops.    By  D.  F.  J.  Lynch. 
AIC-55.  (Processed.)  19**!*,    Natl.  Farm  Chemurgic  Council 
Processed  Cir.  No.  35C.  19kk. 

Resume  of  wartime  research  at  the  Southern  Regional  Laboratory. 
By  D.  F.  J.  Lynch.  Natl.  Farm  Chemurgic  Council  Processed 
Cir.  No.  1*16.  191*5. 
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King  cotton  looks  ahead.    By  0.  E.  May.    Country  Gent.  104(ll):20. 
Nov.  19kk. 

Maintaining  cotton  consumption  through  increased  efficiency  in  manu- 
facture.   By  R.  J.  Cheatham.  AIC-56.     (Processed.)  1944. 

Survey  of  the  chemical  composition  of  cotton  fibers,  cottonseed, 
peanuts,  and  sweetpotatoes .    A  literature  review;    By  John  D. 
Guthrie,  Carroll  L.  Hoffpauir,  Edward  T.  Steiner,  and  Mack  F. 
Stanbury.    AIC-61.     (Processed.)    1944.    The  section  on  chemi- 
cal composition  of  peanuts  also  pub.  under  title  "Chemical 
composition  of  peanuts.    A  literature  review,"  by  Carroll  L. 
Hoffpauir  and  John  D.  Guthrie,  in  Peanut  Jour,  and  Nut  World 
24(6): 26- 30.    Apr.  1945. 

Cottonseed.    3y  D.  F.  J.  Lynch.1  Encyclopedia  Brit.  1944  ed.  Vol.  6, 
pp.  58^-586. 

Survey  of  development  and  use  of  rayon  and  other  synthetic  fibers. 
By  Robert  B.  Evans.    AIC-64.     (Processed.)    1944.  A  summarized 
statement  pub.  under  title  "Survey  shows  phenomenal  rise  of 
rayon"  in  Textile  Colorist  and  Converter  66(792) : 526-527.    Dec.  1944 

Trends  in  fiber  consumption.    By  Robert  B.  Evans.    Cotton  109(1): 
80-84.  19^5- 

Some  applications  of  microscopy  to  cotton  research.    By  T.  L.  W. 

Bailey,  Jr.  and  Mary  L.  Rollins.    Textile  Res.  Jour.  15(1) :l-6.  1945 

Research  on  peanuts  and  peanut  products  at  the  Southern  Regional  Re- 
search Laboratory .    By  K.  S.  Markley.  Ann.  Rept.  Natl.  Peanut 
Council,  1943-1944.    Pages  51r6l.    Peanut  Jour,  and  Nut  World 
24(1): 57, 55.    Nov.  1944. 

Fat  and  oil  resources  of  Latin  America.    By  K.  S.  Markley.    In  the 
hook  "Plants  and  Plant  Science  in  Latin  America",  edited  by 
Frans  Verdoorn  and  others.    New  series  of  plant  science  books, 
vol.  16,  pages  211-218.     (Pub.  "by  Chronica  Botanica  Co.)  1945- 

List  of  antioxidants  proposed  for  the  preservation  of  edible  fats 
(with  a  selected  bibliography  of  papers  and  patents).  AIC-54. 
(Processed.)  1944. 

Physics  in  the  service  of  southern  agriculture.    Jour.  Appl.  Phys. 
15(9): 629-641.  1944. 

Eastern  Regional  Research  Laboratory 

Vegetable  wastes  availability  and  utilization.  By  R.  H.  Morris, 
3rd.,  D.  A.  Colker,  and  M.  F.  Chernoff .  AIC-51.  (Processed.) 
1944. 

Twenty  products  from  apples.    By  J.  J.  Williaman.    Rural  New  Yorker 
104(5595): 192.    April  7,  19^5. 
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New  coatings  and  plastics  from  starch  and-sugars.    By  P.  L.  Nichols,  Jr., 
R.  M.  Hamilton,  Lee  T.  Smith,  and  E.  Yanovsky.    Chemurgic  Digest 
4(5): 89.    March  15,  .1943.     '.  '•    '-•'>,,  ; 

.  ■. •     ■  '      '  -        ■  ■       .  ' 

Starch  adhesives,.    By  Lee  J-.*  Smith  an d.':R.  M.  Hamilton.'    Chem.  and  Engin. 
News  22(17):  1482 -1484, 1^-1496.    19^4>    •  * 

How  to  evaluate  and  improve  the  stability  of  fatty  foods.    By  K.  R. 

Riemenschneider  and  Wa£do ; C . ,  Ault .    Food  Indus  .     16  ( 11 ):  78 -80,122" -125. 

.  1944.     _  .      ...  ■-<;•■  '  ' 

Western,,Regional  Research  Laboratory 

Agricultural  chemical  research  for  war  and  peace.    By  T.  L.  Swenson. 
American  Scientist  (pub.  by  the  Society  of  the  Sigma  XI ,  Burling- 
ton,' Vt.)  32(3) : 196-204.  .  July  1944. 

The  Western  Regional  Research  Laboratory.    War  program  and  peace  program. 
By  T.  L.  Swenson.    Vortex  (Bui.., Calif .  Sect.  Amer.  Chem.  Soc . ) 
5(8):334-337  ,  340-341.    1944...;  .  .. 

The  United  States  Department  of  Agriculture's  Western  Regional  Research 
Laboratory.    By  W.  B.  Van  Arsdel . ,  .;■  Paper  Trade  Jour.  120(23) :  34 -37.     1945  . 
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